To develop a value-added product from individually quick-frozen oyster Crassostrea gigas extract (IQFOE), we prepared two types of oyster sauce (OS): bottled OS (BOS) and retort pouched OS (ROS). We investigated processing conditions, quality metrics and flavor compounds in each type of sauce. We found that the most appropriate base formular for both BOS and ROS consisted of 40.0% IQFOE (Brix 30°), 15.0% sugar, 6.0% salt, 4.0% monosodium glutamate, 4.0% soy sauce, 3.5% starch, 3.0% yeast extract, 3.5% wheat flour and 21.0% water. The crude protein, salinity and amino-nitrogen contents of the BOS and ROS were 8.2 and 8.3%, 9.3 and 9.2%, and 539.2 and 535.2 mg/100 g, respectively. In commercial oyster sauces (COS), these values were 4.7-6.5%, 9.7-12.0%, and 244.7-504.2 mg/100 g, respectively. The total free amino acids content of ROS was 7,346.9 mg/100 g, and the main free amino acids were glutamic acid, taurine, proline, glycine and alanine. The inosinic monophosphate (IMP) content of the ROS was 131.6 mg/100 g, and the primary inorganic ions were Na, K, S and P. The present BOS and ROS have favorable organoleptic qualities and storage stability compared with COS, and are suitable for commercialization as high-flavor seasoning sauces.
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개체동결 굴(Crassostrea gigas)을 이용한 굴소스의 제조 및 품질특성
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. IQF , . Ryder (1985) Synergi 4u hydro-RP 80A column (Phenomenex, USA) HPLC (Yeongin HPLC 9500 system, Yeongin Co., Korea) . HNO 3 (Ohara, 1982b) ashless filter paper (Toyo 5B, Toyo Co., Japan) inductively coupled plasma spectrophotometer (Atomscan 25, TJA Co., USA) Na, Ca, Mg, K, Zn, Fe, S P . Refer to the comment in Fig. 1 . OS: the oyster sauce, BOS: the bottled oyster sauce, ROS: the retort pouched oyster sauce. C-1: LKK panda oyster sauce on the market, C-2: LKK premium oyster sauce, C-3: Xamen oyster sauce, C-4: Xamen premium oyster sauce.
재료 및 방법
굴소스 시작품의 제조
Means within each column followed by the same letter are not statistically different (P<0.05). Table 2 . Color values of the oyster sauce products and commercial oyster Crassostrea gigas sauces Refer to the comment in Fig. 1 and Table 1 .
Means in the same column with same supercripts are not significantly different (P<0.05). Refer to the comment in Fig. 1 Refer to the comment in Fig. 1 굴소스 시작품의 맛성분 ROS C-2 , Table 4, 5 .
ROS 7,346.9 mg/100 g C-2 5,937.3 mg/100 g 30% . ROS glutamic acid 3,799.1 mg/100 g taurine, urea, proline, glycine alanine . Glutamic acid, proline, glycine alanine (Kim, 1985) . C-2 glutamic acid 4,537.5 mg/100 g 70% , MSG , taurine, urea, proline, glycine alanine ROS . taste-active component (Hayashi et al., 1981) C-2 , . ROS Na K, S, P , C-2 . Na, K, P , IMP taste-active component (Hayashi et al., 1981) . , HPLC ROS IMP, ADP AMP 3 , IMP 131.6 mg/100 g 2 . IMP Table 5 . Inorganic ion and nucleotide contents of the retort pouch oyster Crassostrea gigas sauce (ROS) and commercial oyster sauce (C-2) (mg/100 g) Refer to the comment in Fig. 1 and Table 1 . tr, trace. 
